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Coconut,  desiccated  (Enq.),  403 
“  Codes  of  practice  ”  criticised,  76 


Coffee : 

bags  for  (Pat.),  336 
beans,  treating  (Pat.),  336 
determination  of  organic  acids  (Abst.), 
248 

extracts  (Pat.),  336 
making  device  (Pat.),  300 
preparation  (Pat.),  42 
roasting,  electronic,  303 
substitutes,  376 
sugar  content  (.Abst.),  71 
tablets  (Pat.),  218 

“  Cold  ”  sterilisation,  a  sceptical  view,  329 
Cold: 

storage,  362 

storage  for  confectionery,  62 
Colonial  Research  Council  report  (Ed.)  220 
Colours: 

confectionery,  62 
food  (Ed.),  90 
foods,  new  proposals,  27 
new  regulations  (Ed.),  313 
Company  Profits  and  Prospects: 

.Adlam,  Geo.,  and  Sons  Ltd.,  430 
Allied  Bakeries  Ltd.,  334 
Associated  Biscuit  Manufacturers 
Ltd.,  306 

.Associated  Chocolate  .Manufacturers, 
444 

Batchelor  (Ireland)  Ltd.,  534 
Benskin's  VVatford  Brewery,  34 
Berisford,  S.  and  W.,  Ltd.,  122 
Bovril  Ltd.,  396 

Braby,  Frederick,  and  Co.  Ltd.,  80 
Bridgewater,  G.  and  T.,  Ltd.,  492 
Bristol  United  Breweries  Ltd.,  445 
British  Bakeries  Ltd.  (Ranks  Ltd.), 
122 

British  Pepper  and  Spice  Co.  Ltd.,  306 
Brooke,  Bond  and  Co.  Ltd.,  34 
Bush,  W.  J.,  and  Co.  Ltd.,  396 
Cadbury  Bros.,  306 
Caroni  Ltd.,  34 
Cerebos  Ltd.,  236 

Cohen,  (ieorge,  600  (iroup  Irtd.,  348, 
444 

Cornbrook  Brewery  Co.  Ltd.,  443 
Cow  and  Gate  Ltd.,  212 
Energen  Foods  Ltd.,  396 
Fenner,  J.  H.,  and  Co.  (Holdings) 
Ltd.,  122 

Fiilery’s  Toffees  Ltd.,  34 
Foster  Clark  Ltd.,  166 
Glaxo  Laboratories  Ltd.,  34 
Guinness,  .Arthur,  Son  and  Co.  Ltd., 
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Heinz,  H.  J.,  Ltd.  492 
Horlicks  Ltd.,  34,  492 
Hovis  Ltd.,  3^3 
H.P.  Sauce  Ltd.,  236 
Idris  Ltd.,  166 

Jamesons  Chocolates  Ltd.,  212 
Keevil,  Peter,  and  George  Walker 
Ltd.,  396 

Leibig’s  Extract  of  Meat  Ltd.,  166 
Lyons,  J.,  and  Co.  Ltd.,  348 
McDougalls  Self  Raising  Flour  Ltd., 
80 

MacDonald,  Wm.,  and  Sons  (Biscuits) 
Ltd.,  348 

Mackintosh,  John,  and  Sons  Ltd.,  3.18 
Maconochies  Foods  Ltd.,  396 
Maiibre  and  Garton  Ltd.,  212 
Mann,  Crossman  and  Paulin,  444 
Maynards  Ltd.,  334 
Mitchells  and  Butlers  Ltd.,  444 
National  Canning  Co.  Ltd.,  334 
Packer,  H.  J.,  and  Co.  Ltd.,  166 
Pascall,  James,  Ltd.,  166 
Rose,  L.,  and  Co.  Ltd.,  236 
Rowntree  and  Co.,  306 
Schweppes,  306 
Scribbans-Kemp  Ltd.,  498 
Smiths  Potato  Crisps  Ltd.,  396 
Spratt’s  Patent  Ltd.,  212 
Standard  Canners  Ltd.,  212 
Stratford-on-Avon  Produce  Canners 
Ltd.,  80,  492 

Tate  and  Lyle  Ltd.,  34,  122 
Terry,  Joseph,  and  Sons  Ltd.,  256 
Thomas  and  Evans  Ltd.,  444 
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Tizer  Ltd.,  212  | 

Unilever  Ltd.,  166,  256  I 

United  Biscuits  Ltd.,  306  j 

United  Canners  Ltd.,  444 
I’nited  (llass  Bottle  Manufacturers 
Ltd.,  256  i 

United  Molasses  Co.  Ltd.,  256  j 

Ushers  Wiltshire  Brewery  Ltd.,  445  j 

\’an  den  Berghs  and  Jurgens  Ltd.,  212  i 
Venesta  Ltd.,  80  I 

Virol  Ltd.,  3^  ' 

Vitamins  I.td.,  444,  538 
Watney,  Combe  Reid  and  Co.  Ltd. 

445  1 

West  Indies  Sugar  Co.  Ltd.,  166 
Wright’s  Biscuits  Ltd.,  80,  534  ! 

Zwanenberg  Associated  Food  Com-  ! 
panies  Ltd.,  396,  534  | 

‘  Confectioners  Discuss  their  Problems  at  | 
International  Meeting,”  by  D.  K.  I 
Felstejid,  245  ! 

“Confectionery  Industry:  Progress  in 
*955i”  by  R.  L.  Kenny,  61 
Confectionery,  bulk  (Pat.),  540 
enrober  (.Abst.),  247 
export  records  in  1955  (Ed.),  88 
manufacture  (Pat.),  540 
vitaminised  (Pat.),  404,  joo 
“  Contaminated  Flour— The  Pont<idawe 
Case,”  by  R.  FL  Weston,  461  ! 

Copper,  contamination  of  food  by,  521 

in  food,  519  j 

in  foods — report  of  Food  Standards 
Committee,  120 

Corrosion,  tomato  cans  (Abst.),  137 
Cottonseed  cake  (Abst.),  341  | 

Cream,  substitute,  376 
Crosse  and  Blackwell  Ltd.  2joth  anni¬ 
versary  (Ed.),  455 

Curd  fusing  machine  speeds  Cheddar 
cheese  making,  439  I 

Curry,  new  standards,  394 
Cutting,  smoke-curing  salmon  and  trout  1 

ill  the  Torry  controlled  kiln,  427 
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“  Dairy  Industry:  Progress  in  1955,”  by  | 
.■\.  W.  Marsden,  148 

Dairy: 

New  South  Wales,  235 
produce  -  world  production  (Ed.),  453  1 

research  in  Bavaria,  287 
scientists  meet  in  Rome,  482 
Show,  489  I 

technology  —  standardised  fittings  | 
(Ed.),  88  •  I 

Dehydrated  vegetables: 

browning  reaction,  479  ' 

quick-cooking  (Ed.),  129 
Dehydration,  .\merican  technique  (Bk.),  ' 
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fish,  326  I 

mushrooms  (Enq.),  451 
scalding  vegetables  before,  369  ; 

sweet  potatoes  (Abst.),  72  I 

vacuum  contact  method  for  fruit,  18, 

66  i 

Dehydrofreezing,  apricot  preparation  ^ 

(Abst.),  524 
Dough: 

additions  (Pat.),  262 
extensogram  analysis  (Abst.),  485 
forming  machine  (Pat.),  218 
handling  machine  (Pat.),  262,  432  ' 

improvers  compared  (Abst.),  479 
machines,  safer  (Fid.),  43  I 

manufacture  (Pat.),  128  I 

preparation  plant  (Pat.),  262  I 

rolling  machine  (Pat.),  172  j 

sheeting  mechanism  (Pat.),  432  I 

Drying:  i 

baking,  roasting  (Pat.),  172  | 

hot  air,  66  ! 

storage  of  grain,  179 
D.S.l.R.  annual  reports,  179 
Dusting  foodstuffs  (Pat.),  404 
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“  East  Africa’s  First  Margarine  Plant,”  436 
Eels,  canning  (Abst.),  341 
Effluents  control  (Fid.),  3 
b-Kg: 

albumen,  pasteurisation  trials  (Abst.), 
248 

frozen,  hygiene  in  baking,  337 
grading  machine  (Pat.),  336 
“  green  rot  ”  in  (Ed.),  2 
substitute,  376 

products,  preparation  of  (Pat.),  340 
washing  machine  (Pat.),  312 
yolk,  frozen,  salted  (Enq.),  171 
yolks,  sugared  (FInq.),  333 
“  Electronics  Control  Coffee  Roasting,” 

503 

Emulsifiers — control  by  a  “  Pennitted 
List,”  467 

“  Flncapsulated  V’itamin  A  Powders,”  by 
A.  J.  Charlson  and  S.  G.  Wiechers,  316 
FIndrin,  presence  in  flour,  461 
Enzymes,  flavouring  (Fid.),  408 
Equipment,  see  Machinery 
“  Equipment  for  the  Sausage  Maker,”  by 
P.  H.  Hilgeland,  333 
FIrgosterol,  irradiation  of,  64 
Essential  oils,  how  to  choose  (Fid.),  131 
Evaporation  plant,  how  to  build  and  use,  j 
291 
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F’actories  visited: 

Batchelors  Peas,  new  Kent  cannery, 
5.D 

Beddington  Nut  and  F*roduce  Co. 
factory,  91 

■  British  Fish  Canners’  factory,  117 
Davey  Paxman,  factory,  118 
FIvans,  William,  and  Co.  (Flereford 
and  Devon),  Ltd.  factory,  133 
Fison,  Edward,  Ltd.,  factory,  177 
Huntley  and  Palmers  factory,  21 
Kenya  Coffee  Co.  Ltd.  factory,  303 
United  Dairies  Ltd.  factory,  437 
Wall,  T.,  and  Sons  Ltd.  factory,  3 
Factory  reorganisation,  322 
Fat : 

concentration  in  cans  (Abst.),  83 
production  from  fungi,  120 
recovery  (Pat.),  404 
recovery  of  animal  (Pat.),  432 
Fats,  and  disease  (Ed.),  219,  272 
Fermentation  test  for  preservatives  in  ' 
foods,  190 

“  Fermented  Drinks  and  Nutrition,”  by 
FI.  C.  Barton- Wright,  321 
Filleting  fish  (Pat.),  336  I 

Filtration  of  beer  (Abst.),  160 
“  Fish  Freezing  in  Ulster,”  244 
Fish : 

and  bacon  curing,  smokemeter  for, 
112 

antibiotic  preservative,  301 
boxes — a  £2  million  problem  (Ed.), 
221 

browning  of  white,  242 
canning,  Whitstable,  117 
dehydration — a  warm  air  process,  326 
eyes  of  frozen  (Fid.),  173 
fermented  sauce  (Atet.),  204 
filleting  (Pat.),  336 
flour  (Ed.),  130,  433 
freezing,  packing  and  frozen  storage 
(Alist.),  293 

glazing  and  storage  properties  of 
frozen  (Abst.),  72 
hygiene  and  sanitation,  330 
liver  oib,  vitamin  A  instabilitv 
(Abst.),  342 

meal,  for  human  consumption  (Abst.), 

159 

meal  production  (Pat.),  336 
meal,  white  (Enq.),  31 1 
mechanised  canning  (.Abst.),  71 
migration  and  movement  (Ed.),  407 
oil,  vitamin  A  content  (.Abst.),  139 


Fish  (conttnued): 

paste  (Enq.),  499 
pastes,  standards  for,  76 
preservation,  research,  239 
preservation  with  antibiotics,  308 
preservation  with  antibiotics  (Ed.), 
360 

Russian  smoking  oven  (Abst.),  247 
salmon  substitutes  (Abst.),  439 
sausages  (Pat.),  218 
skinning  machine  (Pat.),  172 
smoke-curing  salmon  and  trout,  427 
stick  standards,  in 
storage,  sliced  ice  for,  93 
tetrazolium  test  for  freshness,  179 
trade,  decline  in  exports  and  imports 
(Ed.),  90 

L\K.- Iceland  dispute  over,  330 
vitamin  B,,  content  (Abst.),  116 
Fisheries,  effects  of  radioactivity  (Abst.)' 

524 

Flavouring  enzymes  (Fid.),  408 
Flavours,  production  in  the  Netherlands, 

14 

Floors — a  new  journal  (Ed.),  176 
Flour: 

and  bread  standards,  394 
■'bran  separator  (Pat.),  340 
bulk  handling,  36 

components,  interactions  (.Abst.),  389 
contaminatcid,  461 

disinfestation  with  gamma  rays 
(Abst.),  438 
fish  (Ed.),  130 
milling  machines  (Pat.),  86 
nutritive  value,  33 
sago,  361 

test  for  ascorbic  acid  (.Abst.),  390 
Fluorine,  trace  elements  in  food,  236 
Foamable  food  products  (Pat.),  86 
“  Food  .Aerosols,”  by  .A.  Herzka,  317 
“  Food  Manufacturers  Should  be  More 
Scientific,”  by  Sir  Frank  Engledow, 
330 

“  Food  Pnxluction.  Complacencies  and 
Facts,”  by  Hugh  Nicol,  228,  280 
Food: 

and  I>rugs  Act,  1933  (Fid.),  1,  43,  384 
Fair,  1936,  420 
foreign  bodies  in  (Ed.),  129 
Hygiene  Regulations,  shrimps  and 
pickled  onions,  346 
Investigation  Organisation,  annual 
report,  382,  478 

Manufacturers’  Federation,  new  presi¬ 
dent,  36 

orders  instead  of  codes  of  practice  ? 
34h 

poisoning,  metallic,  321 
(Ed.),  2 

the  Pontadawe  case,  461 
reserve,  world  (Fid.),  339 
Standards  (Butter  and  Margarine) 
Regulations,  1933,  80 
Standards  Committee — report  on  cop¬ 
per  in  foods,  120 
Foodstuffs  (Pat.),  300 
"  Food  Topics  in  the  United  States,”  33a 
Freezing,  blast,  179 
French  mustard  (FInq.),  261 
Frozen  egg — a  national  menace  ?,  490 
“  Frozen  Egg  Hygiene  in  Baking.”  337 
Frozen  foods — 400  varieties  (Ed.),  406 
Fruit : 

cake  mix  (Corr.),  336 

canned,  world  production  (Ed.),  43 

canning  (.Abst.),  293 

canning  in  the  Netherlands.  13 

canning,  research  on  apricots  (.Abst.), 

341 

carotene  in  canned  (.Abst.),  473 
gas  storage,  478 
jelly,  processing  (.Abst.),  71 
juice,  lyophilisation  process  (.Abst.), 
247 

juice,  turbid  products  (.Abst.),  323 
juices,  international  congress,  333 
preser\’ation  studies  (Ed.),  263 
preserxing  (Pat.),  262 
processing,  in  the  Netherlands,  14 
product  (Pat.),  128 
pulp,  in  the  Netherlands,  16 
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Fruit  (continutd): 

pulp  manufacture,  91 
puree  (Enq.),  261 
transport,  478 

trimming  machine  (Pat.),  452 
vacuum  contact  method  of  dehydra¬ 
tion,  18,  66 

vegetables  and  F.I.O.,  478 

“  Fruit  and  Vegetable  Canning  and  Quick 
Freezing:  Progress  in  i955t”  by  Denis 
Dickinson,  107 

Fuel  saving — thermal  insulation  in  dairy 
industry  (Ed.),  88 

“  Fully  Automatic  Tunnel  Pasteuriser,” 
by  John  Grindrod,  476 


G 


Gamma  ray  preservation  of  food,  254 
Gas  storage : 
fruit,  478 
peas,  479 

Germany,  market  for  jams  (Ed.),  46 
Germicides  for  food  and  beverages  (Pat.), 
312 

Ginger,  raeserved  (Ed.),  175 
“  Glass  Evaporation  Plant,  How  to  Build 
and  Use,”  by  R.  Scott,  291 
Glucose,  manufacture  of  confectioner’s,  254 
Government  Chemist,  annual  report  (Ed.), 
45 

Grain : 

cleaner  (Pat.),  86 
destruction  of  pests,  179 
drying  and  storage,  179 
germinating  apparatus  (Pat.),  312 
“  Grapefruit  Products,  Better,”  by  Howard 
Fox,  338 
Grapes: 

separating  juice  from,  279 
varieties  in  California,  469 
Groundnut  milk,  158 

“  Growing  Popularity  of  Fruit  Juices, 
International  Congress  at  Stuttgart,”  by 
V.  L.  S.  Charley,  335 


H 


Hams,  cooking  (Enq.),  127 
Hop  cleaning  machine  (Pat.),  262 
Hops,  removal  of  spent  (Pat.),  540 
Huntley  and  Palmer,  new  biscuit  factory, 
409 

Hungary  modernises  paprika  plant,  60 
Hygiene: 

baking,  frozen  egg,  337 
regulations  for  shrimps  and  pickled 
onions,  346 


I 


“  Ice  Cream  Industry:  Progress  in  1955,” 
by  E.  Humphriss,  58 
Ice  cream: 

chocolate  coated  (Enq.),  451 
confections  (Pat.),  128 
cone  (Pat.),  500 
freezer  (Pat.),  540 
manufacture  (Pat.),  172,  356 
mix  (Enq.),  539 

powder,  infra-red  drying  (.\bst.),  485 
production  (Pat.),  452 
sugar  content  (Ed.),  89 
Ice-making  machine  (Pat.),  172 
Ice  manufacture  (Pat.),  128 
“  Improving  the  Fo^  of  India’s  Mil¬ 
lions,”  by  S.  R.  Srinivarsan,  156 


India; 

food  research,  156 
packaging  in  (Abst.),  26 
Infra-red  peeling  of  apples  (Abst.),  390 
Insecticide: 

analysis  in  food  (Abst.),  116 
for  cereals  (Pat.),  262 
Institute  of  Food  Technologists,  annual 
meeting,  332 
International; 

Association  of  Seed  Crushers,  annual 
congress,  385 

Butchers’  and  Sausage  Manufacturers’ 
Trade  Exhibition,  333 
Confectionery  Fair,  258 
Congress  on  Canned  Foods  (Ed.),  132 
Dairy  Congress,  482 
Iodine  compounds  in  the  dairy,  320 
Ireland,  new  import  duties,  395 
Italian  food  engineering,  73 


J 

Jam: 

filling  in  large  tins  (Enq.),  41 
German  market  for  (Ed.),  46 
manufacture  in  the  Netherlands,  16 
vacuum  cooling  plant  for,  17 
Jelly: 

fruit  (Abst.),  71 
powder  (Pat.),  262 


K 


Kaserfertiger  machine,  287 
Kenya  Meat  Commission’s  new  factory, 
343 

“  Kluyver  Fermentation  Test  for  Detect¬ 
ing  Preservatives  in  Foods,”  by  D.  A.  A, 
Mossel,  190 

Kraft  Foods  Ltd.,  new  factory  planned,  31 


L 


Labelling  of  Food  (Amendment)  Regula¬ 
tions,  1935,  80 
Labels,  wrinkled  (Enq.),  85 
Lactose  solution,  crystallisation  (Pat.),  128 
Lead,  presence  of  and  detection  of  in  food, 
182 

Lenticel  rotting,  478 
Liquid: 

heat  treating  (Pat.),  218 
mixing  and  dispensing  machine  (Pat.), 
312 

Lixiviation  of  solid  material  (Pat.),  218 
“  LoUypencil  ”  (Ed.),  315 
Lobster  broiler  (Pat.),  500 
Luncheon:  meat  (Enq.),  41 
canning,  334 

Lyophilisation,  fruit  juice  (Abst.),  247 


M 


Machinery,  dangerous  (Ed.),  3,  45 
Machinery  and  Equipment: 

Air  cylinders,  162 
Anaesthetising  plant,  206 
Bag  clasper,  29 

Baking  and  roasting  ovens,  119 
Battery  trucks,  345 
Belt  sling,  344 


Machinery  and  Equipment  (continued): 
Bins  for  bulk  handling,  344 
Boilers,  “  packaged,”  118 
Bottle  brushes,  343 
Bushes,  tapered,  30 
Can  bodymaker,  249 
Can  making  plant,  297 
Cap  lining  machine,  344 
Carboy  truck,  298 
Colloid  mill,  327 
Confectionery  (Pat.),  42 
Control  valves,  249,  297 
Conveyor,  portable,  298 
Double-oven,  440 
Driers,  298 
Drink  vendor,  119 
Drum  printers,  488 
Electronic  batcher  and  counter,  487 
Evaporator,  rotary  film,  29 
Filleting  unit,  326 
Filling  machines,  343,  392 
Filter,  air,  326 
Filters,  pre-coat,  230 
Flour  bin  aid,  207 
Flow  indicator  spout,  300 
Fork  lift  trucks  in  mushroom  handling, 

391 

Gas  water  heaters,  440 
Granulator,  162 
Grinding  mill,  207 
Heaters  for  maturing  cheese,  29 
Ice  cream  freezer,  continuous,  487 
Ice  cream  machine,  326 
Jjiice  extractors,  488 
Laboratory  furnishings,  328 
Laboratory  mixer,  487 
Level  controls,  photocell,  326 
I^vel  indicator,  nucleonic,  440 
Light  fittings,  30,  297,  299 
Longuet  machine  230 
Margarine  packing,  298 
.Marking  units,  441 
Meat,  containers  for  transport,  300 
Mechanical  seals,  206 
Metal  detector,  119 
Milk  plant,  441 
Mixer,  precision,  300 
ultrasonic,  30,  207 
Numbering  machine,  230 
Oil-press  kneader,  393 
Oven,  electric,  323 
Packaging  freezers,  161 
Pastry  oven,  299 
Pea  sorting,  343 
pH  instruments,  73 
Pilot  valves,  344 
Pipe  fittings,  seamless,  73 
Pouch  maker,  323 
Pressure  instruments,  391 
Process  instruments,  16 1 
Processes  and  operations  plotted,  488 
Proportioning  system,  486 
Pump,  metering,  207 
Pyro-servograph,  206 
Rotor  chopper,  230 
Sausage  linking  machine  (Pat.),  312 
Sausage  linker,  393 
Sausage  machines,  161 
Screw-capping  machine,  74 
Screw  closure  applying  machine 

(Pat.),  312 
Sealer,  vacuum,  486 
Separator,  30 

Shrimp  de-shelling  machine  (Pat.),  500 

Slicing  machine  (Pat.),  312 

Speed  reducers,  “  torque-arm,”  73 

Stacker,  straddle,  for  flour  sacks,  29 

Steam  generator,  74 

Thermal  storage  boiler,  323 

Thermostat,  electronic,  74 

Taping  unit,  quick  change,  488 

Timer,  seconds,  344 

Titration,  automatic,  119 

Truck,  fork,  299 

Trucks,  441 

Tube  heater,  393 

Tray,  starch,  391 

Van,  299 

Ventilation,  392 

Valve,  three-way,  487 

water  mixing  for  dough,  118 
V’inegar,  cider,  generator,  391 
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Machinery  and  Equipment  {continued): 
Washing  machine,  automatic,  328 
Weighing  and  measuring,  electrical, 
527 
Malt,  177 

*•  Malt  Products,”  modern,  177 
Malting,  14 1 

Management,  men  and  (Ed.),  408 
“  Margarine  and  Other  Fats — An  Essential 
Reference  Book,”  460 
Margarine : 

consistency  tests  (Abst.),  483 
East  Africa's  first  plant,  436 
(Pat.),  300 

oil  refinery,  automatic  control  at,  381 
regulations,  80 
storage  (Abst.),  334 
Marketing  boards  (Ed.),  301 
Marzipan  (Enq.),  499 
“  Meal  in  a  Matchbox  ”  (Ed.),  337 
“  Meat  Extract — A  Revaluation,”  by 
A.  E.  Bender  and  T.  Wood,  223 
“  Meat,  Fish  and  F.I.O.,”  382 
”  Meat  Industry:  Progress  in  1933,”  by 
A.  V.  Pettit,  ^ 

“  Meat  Products  for  the  Masses,”  3 
Meat: 

Australian  snap-freezing  process  (Ed.), 
130 

bacteriological  problems  of  pre-pack¬ 
ing  (Abst.),  438 

chemistry  of  colour  fading  (Abst.),  341 
chopping  machine  (Pat.),  128 
colour  of  cured  (Abst.),  293 
colour  fixed  by  sodium  ascorbate 
(Abst.),  323 
curing  (Pat.),  300 
digestibility  studies  (Abst.),  72 
effect  of  irradiation  on  fats  (Abst.), 

247 

factory  at  Mombasa,  343 
fat  concentration  in  canned  (Enq.),  83 
fat  and  moisture  in  products  (Abst.), 
296- 

fish  pastes,  standards  for,  76 
keeping  quality  in  plastic  packs 
(Abst.),  483 

mineral  contents  and  quality  (.Abst.), 
390 

nitrites  in  (Enq.),  403 

pies,  standards  (Ed.),  1 

pies.  Wall’s  new  factory,  3 

Polish  industry  (Ed.),  313 

preferences  (Ed.),  338 

preservation  with  antibiotics  (Ed.), 

509 

products : 

bacteriostatic  action  of  curing 
ingredient  (Abst.),  139 
plastics  for  packaging,  204 
soya  products  in  (.Al»t.),  248 
tropical  packaging  (Abst.),  341 
quality  of  pre-wrapped,  frozen  cuts 
(Abst.),  324 

rapid  cooling  (Abst.),  342 
substitute  (Pat.),  336,  376 
tenderiser  (Pat.),  128,  432 
toxicity  of  smoked  (Abst.),  71 
treated  with  radiation  and  heat 
(Abst.),  389 

vitamin  B,,  content  (Abst.),  116 
Metal  Box  Co.,  visit  of  members  to  U.S. 
(Ed.),  131 

”  Microscopical  Technique  for  the  Food 
Analyst^’  bv  S.  M.  Charlett,  114,  198 
Milk: 

and  Dairies  Regulations  1936,  347 
buffalo,  368 

canning  and  sterilising,  130 
chums,  emptying  (Pat.),  172 
determination  of  drv  in  bread  (Abst.), 

483 

evaporated,  149 
food  product  (Pat.),  218 
preserving  (Pat.),  300 
powder: 

(Abst.),  296 
baking  industry,  130 
baking  (Ed.),  338 
rise  in  manufacture  (Ed.),  433 
protection  from  sunlight  (Abst.),  323 
sterilised,  better  (Ed.),  173 


Milk  {continued): 
substitute,  376 
tablets  (Pat.),  42 

“  Milling  Industry:  Progress  in  1933,”  by 
A.  J.  Amos,  32 
Milling,  high  efficiency,  287 
Mixer  (Pat.),  340 
Mixing,  calculator  for  (Pat.),  128 
Molasses  maker  (Ed.),  313 
Monosodium  glutamate: 

(Ed.),  46 

in  frozen  pork  sausage  (Abst.),  139 
influence  on  taste  (Abst.),  203 
“  Movement  and  Survey  of  Vegetable 
Oils  in  Bulk,”  by  D.  A.  Brett,  387 
Mushroom : 

dehydration  (Abst.),  431 
from  sawdust  (Ed.),  339 
Mussel  bottling  (Enq.),  403 
Mustard,  french  (Enq.),  261 
Myopia  and  food  habits  (Ed.),  302 


N 

National: 

College  of  Food  Technology  (Ed.),  220 
Federation  of  Wholesale  Grocers 
(Ed.),  263 

Netherlands,  food  technology  in,  13 
Nigeria,  canning  industry,  480 
Nitrites  in  meat  (Enq.),  403 
“Nutrition  and  Dietetics:  Progress  in 
2955.”  by  F.  Ayiward,  132 
Nutrition: 

fermented  drinks  and,  321 
plant  proteins  and  vitamin  B,(,  414 
Nuts,  shelling  (Pat.),  432 


o 


Oatcakes,  the  browning  of,  463 
Odours,  removal  of  (Ed.),  3 
Oils: 

and  fats,  speciality,  386 
emulsified  edible  oils  (Pat.),  128 
movement  and  survey  of,  387 
“  Today’s  Position  and  Tomorrow’s 
Trends,”  by  J.  C.  A.  Faure,  J.  W. 
Paterson  and  D.  A.  Brett,  383 
Olive  oil: 

crisis  (Ed.),  316 
new  extractor  (Abst.),  139 
spectrophotometry  (Abst.),  203 
Olives: 

canned, 183 

repackaging  (Enq.),  171 
“  Olive  Products  in  California,”  by  W.  V. 
Cruess,  183 

Olympic  (iames,  catering  arrangements 
(Ed.),  314 

Onions,  hygiene  regulations  for  pickled, 

346 

Orange  squash  (Enq.),  339 
Oxytetracycline,  approved  for  poultry 
preservation,  336 


P 


Pacific  Fisheries  Experimental  Station,  239 
“  Packaging  Materials  and  Machinery,” 
by  John  Schaefer,  94 
Packaging: 

Aerosol  packed  drinks,  333 
All-purpose  pack,  337 
Aluminium  foil  wrap  for  butter,  239 
Bags,  heat-sealed,  337 
Bag  sealer,  309 
Baked  goods  (Pat.),  42 
Barrels  for  fmit  pulp,  plywood,  39 
Biscuit  pack,  transparent,  337 


Packaging  {continued): 

Butter  improved  (Abst.),  323 
Cake  decorations,  401 
Cake  pack,  split,  83 
Can  loading  machine,  449 
Can: 

oblong,  83 

welded  aluminium,  39 
Carton  for  fruit  (Pat.),  404 
Carton  test,  337 
CeUulose  film,  308 
Cellulose-steel  wire,  449 
Cellulose  tape,  stronger,  401 
Collapsible  containers,  308 
Filling  machine  (Pat.),  262 
Film  bags,  boiling  fo<^,  333 
Film  laminated  windows,  239 
Fish  packaging,  449 
Fish  wrapper,  multi-colour,  39 
Foil,  heat-sealed,  213 
Foil  tray  for  sausages,  449 
Foil  wrap,  economical,  337 
French  package  research  laboratory, 
214 

French  plastic  packing  project.  39 
Frozen  chicken,  333 
Gammon  in  seaM  packs,  449 
Ham  colour  protection,  309 
Indian,  shortcomings  of  (Abst.),  26 
Insulated  bag  for  ice  cream,  497 
Labels: 

jam,  83 

self-adhesive,  309 
Meat : 

keeping  quality  in  plastic  packs 
(Abst.),  483 

tropical  packaging,  341 
Pantomime  pack,  497 
Paper  box  design  contest,  239 
Paper  flour  saclu,  214 
Paper  sacks,  309 
Parma  exhibition,  73 
Patti-pans,  mass-produced,  83 
“  Peel  of!  ”  can  tops,  169 
Perishability  of  food  in  consumer 
packs,  363 
Plastic : 

coated  paper  cup,  214 
covered  meat,  204,  483,  497 
tubes,  497 
Polythene : 

169,  309 

caps  for  tubes,  213 
film,  improved,  239 
tubular,  333 
Prepackaging: 

fruit  and  vegetables  (Ed.),  131 
quick-frozen  meat,  401 
meat,  bacteriological  problems 
(Abst.),  438 
wet  fish,  239 

Pressure-packed  foods,  317 
Quick  frozen  whiting,  497 
Snack  pack,  401 
Soft  dnnks  in  squirts,  333 
Tape  dispenser,  213 
Tapes,  239 
Tear-strip  case,  449 
Thermoplastic  resin  paper,  308 
Toffee  tins,  nesting,  214 
Tubes: 

blind  end,  169 
foods  for  Antarctic,  337 
seals,  97,  308 
wax  coatings  for,  83 
Tying  tapes,  497 
Vacuum  packing,  94,  97,  497 
Water  vapour  fienetratioii,  measuring, 
449 

Waxed  packs  for  frozen  foods,  39 
Wine  bottles,  standard,  497 
Wrapping  aid  for  fibre  trays,  333 
Wrapping  machine  (Pat.),  218 
Zip-open  containers,  169 
Paprika,  Hungarian  factwy,.6o 
Parma  Food  and  Packaging  Exhibition,  73 
Pasteurising: 

and  sterilising  apparatus  (Pat.),  432 
and  sterilising  liquids  (Pat.),  86 
apparatus  (Pat.),  86 
liquid  (Pat.),  218 

Pasteuriser,  fully  automatic  tunnel,  476 
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Pea  flour  (Hnq.),  217 

Peas,  gas  storage  of,  479 

“  Pectin — Major  Bv-product  of  the  Apple,” 

133 

Pectins,  use  of  low-methoxyl  pectins  for 
fruit  canning  (Abst.),  295 
Pella^a,  cause  of,  103 
Pencils,  lollypop  (Ed.),  316 
Pepper,  synthetic  (Pat.),  500 
”  Perishability  of  Fcwd  in  Consumer 
Packs,”  by  C.  Olin  Ball,  365,  423 
Pest  infestation,  181 
Pet  foods,  canned  (Ed.),  263 
Phage  resistant  m^iuni  (Ed.),  453 
Pharmacology,  food  and  (Ed.),  313 
Pickled  meats  (Ed.),  455 
Pipe  connection  for  grain  conveyor  (Pat.), 
262 

Pipes  and  fittings,  standardised  (Ed.),  88 
”  Plant  Proteins  and  Vitamin  B,,,”  by 
Frank  Wokes  and  C.  W.  Picard,  414 
Plant,  see  Machinery 

Poles  develop  their  meat  industrv  (Ed.), 

315 

"  Polyoxyethylene  Monostearate  in  the 
Bakery,”  by  E.  S.  Lower  and  S.  C. 
Cressey,  277 

Polyoxyethylene  monostearate : 

(CoiT.),  479 
dangers  of  (Ed.),  357 
Popconi : 

cheese-flavoured  (Enq.),  31 1 
package  (Pat.),  356 
Potato: 

blackening  of,  179 
crisps  (Ed.),  408 
storage  trials,  179,  479 
Potatoes,  discoloured  (Enq.),  539 
Poultry : 

cooling  (Ed.),  454 
killing  device  (Pat.),  356 
plucking  machine  (Pat.),  172,  356,  452 
preservation  with  antibiotics,  508 
treating  raw  (Pat.),  356 
Poultry  plucker  (Pat.),  500 
Powder  nitration  of  bwr  (Abst.),  160 
Prepackaging,  see  Packaging 
Pre^rvation : 

(Pat.),  540 

by  antibiotics  (Ed.),  4,  508 
by  radioactivity,  23 
radiation  (Ed.),  501 
Preservatives: 
enquiry,  529 
in  foods,  test  for,  190 
for  sausages  (Ed.),  132 
Preserves,  in  the  Netherlands,  15 
Preserving  fruits  (Pat.),  262 
Price  fixing  (Ed.),  501,  529 
Productivity  raised  in  marmalade  factory, 
522 

“  Progress  in  '  Food  Science — D.S.I.R. 
Reports,”  179 

Proteins,  and  vitamin  B,,,  414 
Pudding: 

compositions  (Pat.),  172 
powders,  starch  in,  12 
Puffed  dough  products  (Pat.),  312 
P>Tidoxine  metabolism,  103 


Q 

Quick  freezing  fruit  and  vegetables,  107 


R 

Radiation :  > 

a  sceptical  view,  329 
container  for  food  (Pat.),  42 
comparison  between  heat  and,  389 
disinfestation  of  flour  (Abst.),  438 
lethal  rays  (Ed.),  315 

Radioactivitv,  effect  on  fisheries  (Abst.), 

524 


“  Radioactivity  and  Food  Processing,”  23 
Radioactivity  and  refrigeration  (Ed.),  222 
Radiopasteurisation,  23 
“  Recent  Advances  in  Starch  Chemistry 
and  Manufacture — 2,”  by  Eric  F.  W’. 
Dux,  9 

“  Reco«ling  Smokemeter  for  Fish  and 
Bacon  Curers,”  by  A.  C.  Jason,  112 
Refrigeration  and  radioactivity  (Ed.),  222 
Research,  need  for,  330 
“  Research  on  Fish  Preservation  and 
Processing,”  by  H.  L.  A.  Tarr,  239 
“  Research  on  Low-cost  Foods,”  by  W. 
Williams,  25 

Research,  who  pays  for  ?  (Ed.),  173 
“  Restrictive  Trade  Practice,  What  is  ?  ” 
by  Lord  Meston,  483 
Rice: 

artificial  (Pat.),  42 
polisher  (Pat.),  356 
quick-cooking  (Pat.),  356^^ 
substitute,  376  ~ 

Roof  insulation  in  dairying  (Ed.),  88 
Royal  Institute  of  Chemistry,  Thames 
Valley  Section  formed,  532 
Rusk  machine,  13 


s 


Sago  flour  dressing,  361 
Salad  cream  (Enq.),  355 
Salmon : 

paste  (Enq.),  171 
smoke-curing,  427 
substitutes  (Abst.),  439 
Salt,  table  (Enq.),  217 
Sardines,  brisling  and  sild  (Corr.),  160,  203 
Sauce:  canning,  117 

fermented  fish  (Abst.),  204 
for  tripe  and  onions  (Enq.),  261 
Sausage : 

casings  (Pat.),  42,  172,  218 
dry  (Abst.),  296 

linking  machine  (Pat.),  356,  404 
skinning  machine  (Pat.),  356 
maker,  equipment  for,  333 
manufacture  (Pat.),  500 
meat  (Pat.),  540 
meat  content  (Ed.),  87 
monosodium  glutamate  in  (Abst.),  159 
preventing  spoilage  (Ed.),  132 
standards  for,  160,  263 
ultraviolet  inspection  (Al>st.),  246 
Wall’s  new  factory,  5 
weight  losses  of  glass-packed  (Abst.), 
205 

Sawdust,  mushrooms  from  (Ed.),  359 
Scald  in  apples,  478 
Scalding  fruit  before  dehydration,  19 
“  Scalding  of  Vegetables  before  Dehydra¬ 
tion,”  by  E.  G.  B.  Gooding,  369 
Scottish  Food  Fair,  257 
Scottish  rood  Hygiene  Council,  326 
Seed  sorting,  electronic,  no 
Selenium,  trace  elements  in  food,  412 
Sewage,  food  from,  322 
Sherry,  calcium  tolerance  (Abst.),  72 
Shrimps  and  pickled  onions,  hygiene 
regulations,  346 

Sild,  brisling  and  sardines  (Corr.),  160,  203 
Slaughter-houses : 

anxrobic  digestion  of  waste  waters 
from,  jii 

Government  policy,  301 
Slaughtering  (Pat.),  404,  452 
Slot  machines  (Ed.),  221 
Smedley’s  new  fish  freezing  fact''—/,  244 
Smith’s  potato  crisps  (Ed.),  408 
Smoke  curing,  fluidised  and  electronic,  179 
“  Smoke  Curing  Salmon  and  Trout  in  the 
Toiry  Controlled  Kiln,”  by  C.  T.  House 
and  C.  L.  Cutting,  427 
Smoked  meats,  alleged  toxicity  (Abst.),  71 
Smokemeter,  for  fish  and  bacon  curing,  1 12 
Smoking  cabinet  (Pat.),  404 
Society  of  Chemical  Industry,  Food 
Group’s  summer  tour,  286 


I  Sodium: 

ascorbate,  fixing  colour  in  cured  meat 
(Abst.),  523 

nitrite,  bacteriostatic  action  (Abst.), 

159 

Soft  drinks,  standard  for  (Enq.),  83 
Sorbic  acid,  fungistat  in  cakes  (Abst.),  342 
Soup  powders  (Enq.),  499 
South  Wales’  new  creamery,  233 
Soya  products,  uses  in  meat  products 
(Abst.),  248 

“  Special  Sugars  for  Brewers  and  Food 
Manufacturers,”  267 

“  Speciality  Oils  and  Fats,”  by  J.  W. 

Paterson,  386 
Spices : 

antioxidant  (At)st.),  32,  70 
history  (Ed.),  436 

Stabilising  agents,  “  Permitted  List,”  466 
Stabilising  food  products  (Pat.),  128 
Standards,  codes  of  practice  criticised,  76 
Standards: 

fish  sticks.  III 
meat  pie  (Ed.),  i 
soft  drinks  (Enq.),  83 
Starch : 

chemistry  and  manufacture,  9 
in  biscuit  and  wafer  manufacture 
(Abst.),  28 
sago,  361 
Sterilisation: 

a  sceptical  view  of  “  cold,”  329 
research  group  (D.S.I.R.),  234 
Sterilising  apparatus  (Pat.),  432 
Strawberries,  rotting  of,  478 
“  Substitute  Foods  ”  (see  also  Synthetic 
Foods),  by  D.  S.  Bhatia  and  G.  S. 
Bains,  376 
Sugar: 

analysis,  340 
beet  extraction  (Pat.),  42 
cane  crusher  (Pat.),  404 
cube  (Pat.),  432 
diffusion  extraction  (.\bst.),  72 
industrial,  267 
Information  (iroup,  123 
moisture  and  crystallisation  (Abst.). 
203 

refining  technique,  447 
solutions,  purifying  (Pat.),  340 
syrup,  Hungarian  (Abst.),  39 
Sugared  egg  yolks  (Enq.),  333 
Sulphur  dioxide,  preservation  of  fruit  in 
(Ed.),  263 

Sweden,  frozen  foods  in  (Ed.),  406 
Sweet : 

potatoes,  dehydration  of  (.Abst.),  72 
manufacture  (Fat.),  300 
“  Synthetic  ”  foods  [see  also  Substitute 
foods',  136 


T 

Table: 

jelly  (Pat.),  312 
salt  (Enq.),  217 
Tax  on  sweets  (Ed.),  222 
Tea: 

coffee,  etc.,  bags  for  (Pat.),  356 
film,  306 
substitute,  376 

Tetracycline  for  preservation  of  poultry, 

509 

Tetrazolium  test  for  fish  freshness,  179 
Textiles  in  Industry,  a  new  journal  (Ed.), 
264 

Time  and  motion  study  in  food  industry 
(Ed.),  87 

Tinless  can  (Ed.),  314 
Tomato: 

cans,  blown  (.Abst.),  204 
drink  (Enq.),  431 
juice : 

concentrated,  332 
consistency  (Abst.),  71 
puree,  effects  of  heat  treatment 
(Abst.),  438 

sauce,  new  standards,  394 
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Tomatoes,  corrosion  in  canned  (Abst.)i  I37 
Torry  Research  Station,  controlled  kiln, 

427 

'*  Touch  of  the  Dutch,”  by  James  D. 
Devey,  13 

“  Towards  Complete  Automation  in  Bis¬ 
cuit  Manufacture,”  409 
“  Trace  Klentents  in  FockI  ”: 

1.  Uad,  by  R.  I).  A.  Polhill,  182 

2.  Fluorine,  by  C.  F.  M.  Fryd,  236 

3.  Selenium,  by  C.  F.  M.  Fryd,  412 

4.  Copper,  by  R.  D.  A.  Folhill,  519 
Transport  and  pi^uctivity  (Kd.),  264 
Tripe  and  onions,  sauce  for  (Fnq.),  261 
Trout,  smoke-curing,  427 

“  Tunnel  Pasteuriser,  Fully  Automatic,” 
476 

Turkey,  smoked,  332 

Twinings  250th  anniversary  (lid.),  455 


u 

Ultrasonic  chocolate  couching  (Abst.),  389 
Ihiilever,  training  for  managements  (Ed.), 
408 

”  United  States,  Food  Topics  in,”  332 


V 

Vacuum  Contact  Plate  Method  of  Fruit 
Dehydration,”  by  .Man  E.  Joyce,  18,  66 


Vanilla,  the  story  of,  21 1 
V’apour-air  cooking  (Abst.),  262 
Vegetable  oils: 

cotton  seed  cake  (Abst.),  341 
movement  in  bulk,  387 
record  output,  325 
world  production  (Ed.),  174 
I  V'egetables : 

browning  reaction  in  dehydrated,  479 
I  F.I.O.  report,  478 

lixiviation  of  (Pat.),  128 
I  quick-cooking  dehydrated  vegetables 

(Ed.),  129 

potato  storage  trials,  179 
scalding  before  dehydration,  369 
Vine  Products  Ltd.,  306 
“  Vinegar  Manufacture,”  by  H.  P.  Mollen- 
hauer,  47 

I  Vinegar  pickled  meats  (Ed.),  455 
I  V'itamin: 

I  A,  63 

content  of  fish  oil  (Abst.),  159 
!  powders,  encapsulated,  516 

i  B.V  molecule  of,  103 

I  in  plant  proteins,  414 

I  C,  64 

from  the  baobab,  279 
I  E,  physiological  action  of,  64 

j  V'itaminised  confectionery  (Pat.),  404 

I  V’itamins  in  fermented  drinks,  324 

“  Vitamins:  Progress  in  1955,”  by  F.  A. 
I  Robinson,  63,  103 
{  V'itamins,  Russian  discoveries  (Ed.),  130 


w 

Wafer: 

manufacture,  starch  in  (Abst.),  28 
reducing  (Pat.),  312 

Waters,  anaerobic  digestion  of  waste,  51 1 
Whale  oil: 

extraction  (Pat.),  432 
separation  (Pat.),  300 
W'heat : 

flour,  improving  baking  capacity 
(Pat.),  42 
quality,  52 

W’hey,  waste  protein  (Abst.),  438 
Whisky,  recovering  waste  (Abst.),  462 
Wholesale  Grocers,  National  Federation  of 
(Ed.),  265 

”  Wine  Production  in  California,”  by 
W.  V.  Cniess,  468 
Wine: 

calcium  tolerance  (Abst.),  72 
effect  of  heat  on  colour  (.Abst.),  203 
and  nutrition,  321 
research,  California  (Ed.),  89 
treatment  by  ion-exchange  (Pat.),  500 
and  the  weather  (Ed.),  503 
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Veast,  from  molasses  residue,  23 
Yoghurt  manufacture  (Pat.),  404 


Author  index  overleaf. 
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This  is  the  only  book  dealing  exclusively  and  fully  with  ubie  and  baking  margarines,  cooking  fats,  shortenings, 
and  vanaspati  ghee.  It  traces  their  histories  in  Europe  and  North  America,  and  India;  describes  extraction, 
refining  and  hydrogenation  of  fats  used,  accompanied  by  up  to  date  world  statistics,  and  deals  in  great  detail 
with  every  aspect  of  their  production.  The  critical  appraisal  of  the  modern  machinery  will  be  most  appreciated 
by  those  pianning  a  new  factory. 


Price  46s.  net 
Demy  8vo. 
vi^400 
Illustrated 


MARGARINE 

And  Other  Food  Fats 

M.  E.  Schwitzer,  M.I.Chem.E. 


If  you  have  found  Mr.  Schwitzer’s  book  Continuous  Processing  of  Fats  useful,  then  this  book  will  become  your 
indispensable  companion.  There  are  some  1,000  references,  42  illustrations  and  25  ubies. 

Contents:  Food  Fats.  Margarine  and  Cooking  Fats:  Their  History  and  World  Trade.  Fats  used  in 
Margarine  and  Cooking  Fats.  Processing  Fats  for  Margarine  and  Cooking  Fats.  Theoretical 
Aspects.  Margarine  Manufacture.  The  Manufacture  of  Cooking  Fats  and  Related  Products. 
Wrapping,  Packing,  and  Preserving.  Industrial  Uses  of  Margarine  and  Cooking  Fats.  Dietary  and 
Legal  Aspects.  Subject  Index. 

9  Eden  Street,  London,  N.W.I  *  Obtainable  from  your  bookseller. 
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